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CgENTRAMOM,*- 



-CORNER OF- 



Comwonfojealtlj Qbttmt attb (Elm Jlimi, 

ATTLEBORO FALLS, MASS. 

Rev. G. O. Jenness, - - - Pastor. 



-SERVICES :- 



Preaching at 1:15 and 7 p. m. Sabbath School at 12 m. 

Prayer Meeting Thursday Evenings, at 7:30 



-*^&Sl&&fo@h§i<z<S^ 



(5^ ^^ ^ <\s) 



" I had meditated so many times and so deep onto this subject, that 
I knew every crook and turn in it. How a man's conscience, his 
moral faculties, and his affections was connected by mighty and re- 
sistless cords to his appetite. I knew well that when his morals was 
tottlin', when he was wild, balky, fractious and oneasy, good vit^es 
was the panaky that soothes. And when the mighty waves of tempta- 
tion was tostin' him to and fro; when scoldin's seemed futile, and 
curtain lectures seemed vain; extra good vittles was the anchor that 
wimmen could drop into them seethin' watters, knowin' that if that 
didn't holt, she . could, in the words of the Sammist, "give up the 
ship." — Josiah Allen's wife. ■ 

" The turnpike road to people's hearts, I find, 
Is through their mouths, or I mistake mankind." 




SPRAYS FROM THE FALLS. 



R. KNAPP & CO., 



DEALERS IN 



Dry Goods, Groceries 

BOOTS AND SHOES, 

ODD FELLOWS' BUILDING, 

Wa^hingtoq pmb, Morth Attletoo, Ha$. 

AGENTS FOR HARPER'S BAZAR PATTERNS. 



A good assortment of choice goods will be found in each and every 
department. 
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-DEALER IN- 



Flour, Grain, Groceries, 



)DRY GOODS^ee, 



Beets and Shoes, Crecke^ etc, 

Corner Commonwealth Av. and High Street, 

ATTLEBORO FALLS, MASS. 
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BIjEAD, p Biplfl^t DI$HE$< 



RAISED BREAD. 



Three pints of flour, lard size of an egg, two table-spoons of sugar, 
one-half yeast cake, or three-fourths cup of yeast, and a little salt. Mix 
with water and let it rise from ten o'clock in the morning until four o'clock 
in the afternoon. Make out into biscuit and rise one and a half hours. 
This makes one loaf of bread and one pan of biscuit. 

Mrs. M. Henry Mason. 



PARKER HOUSE ROLLS. 

Two quarts of flour, into it rub one table-spoonful each of sugar and 
lard, put into your mixing-pan and make a hole in the centre; into this 
pour one pint of cool scalded milk, with one cup of yeast; let it stand till 
morning, then mix and mould; let it rise till after dinner, then roll out, 
putting a piece of butter on each; let it rise again and bake. 

Mrs. S. D. Mason. 



STEAMED BROWN BREAD. 

Two bowls of Indian meal, one bowl of rye meal, one cup of molas- 
ses, one heaping table-spoon of soda; mix with sour or butter-milk, quite- 
soft so it will pour; put soda into molasses; steam five or six hours. 

Mrs. I. Cushman. 



RAISED BISCUIT. 

One and one-half pints of flour, two tea-spoons of sugar, one table- 
spoon of butter, one half compressed yeast cake. Sift sugar and salt with 
the flour; dissolve the yeast cake in one half tea-cup of lukewarm water, 
melt the butter in one-half cup of boiling water (large size coffee cup), 
and fill up the cup with milk; stir this with the flour, then add the yeast, 
beat a few minutes and let rise; when sponge is light have ready flour 
sifted, beginning with one pint add until of proper consistency for knead- 
ing, set in a warm place to rise three hours, then cut down, let rise again 
before making into biscuit; let rise again in pans until very light; bake 
twenty minutes in quick oven. 

Mrs Wttttam Cnmr 
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Do you know that you can 
buy Tea, Coffee, Spices and 
Canned Goods cheaper at the 
North Attleboro Tea, Cof- 
fee and Spice Store, than any- 
where else in New England ? 
If not, one trial will convince 
you. 

Largest stock of Tea in town, 
and at prices that defy com- 
petition. 

Try our Coffee, we have all 
kinds grown at prices that can't 
be beaten. 

Confectionery, Cigars, To- 
bacco, Five and Ten Cent 
Goods, &c, &c. 

Codding's Block. 



George Cotton 



DEALER IN 



Dfl( and Fancif (food& 



-WORSTEDS, 



^mfiijoitleriEs, ^c. 



BOSTON STORE, 

Kendall's Block, 

NORTH ATTLEBORO. 

Agent for Butterick's Patterns. 



ooooooooooo 



F. H. G0ULB & W., 




mnmm t 



IfiO WKBtynQtan £tmt, 

Opposite Hotel, 
NORTH ATTLEBORO, MASS. 



ooooooooooo 



-f BOSTON j§- 

BOOT \m £H0E 0TO1JE, 



^E. ■: WEINBERG ■: •§ >C0.,> 



-DEALERS IN- 



Ifine Boots, ^oes, 
^uBfiei{s 5 etc. . 

LADIES' AND GENTS' SHOES REPAIRED 
AND MADE TO ORDER. 

181 WASHINGTON STREET, 

Kendall's block, 

North Attleboro, Mass. 



E. WEINBERG. 



H. GREEN. 
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POVERTY CAKES. 

"When the raised dough is ready for baking, as for bread, cut off little 
pieces, twist and fry in hot fat. To be eaten with maple syrup. 

Mrs. H. N. Daggett. 
BROWN BREAD. 

One pint of rye meal, one scant pint of Indian meal, one cup of mo- 
lasses, one tea-spoon of soda, salt to taste; mix soft with cold. water; bake 
in moderate oven. 

Mrs. Esther R. Blackington. 

FRENCH TOAST. 

Beat one egg with a table-spoon of sugar, stir into it one pint of milk: 
into this dip slices of bread from which the crust has been trimmed; fry 
in hot butter or lard to a nice brown, sprinkle with powdered sugar, and 
serve hot. 

Mrs. A. R. Mackreth. 

CORN MEAL MUFFINS. 

One and one-half cups of corn meal, one and one-half cups of flour, 
one half cup of sugar, one tea-spoonful of cream tartar, one half tea- 
spoon soda, one half tea-spoon salt, two eggs, a small piece of butter, 
milk enough to make a stiff batter. Bake in gem pans in quick oven. 



4 Mrs. F. E. Sturdy. 

RHYME CAKES. 

One cup of sweet milk, two cups of souf, two cups of Indian 
meal, one cup of flour, one tea-spoon soda, four table-spoonfuls molasses 
or sugar and a little salt. Bake in gem pans or in shallow loaf. 

Mrs. J. Frank Sturdy. 
BREAKFAST BUFFET. 

One egg, one cup of milk, one cup of flour, small piece of butter, two 
table-spoons sugar, one and one half tea-spoons baking powder. Bake 
in gem pans. 

Mrs. M. Ik M. 

POTATO SOUFFLES. 

Take cold boiled potatoes, slice into a tin dish, sprinkle with salt and 
pepper, pour over milk (cream if you have it. ) Bake twenty minutes. 

Mrs. F. E. S. 
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Mrs. J. H, Lyon, 

198 WASHINGTON STREET, 

NORTH ATTLEBORO, MASS. 






Choice Spring IVfillinei 1 ^. 

Also a Large Assortment of 

FlQS5es,dreweU,EtGtiing, 



Embroidery and Knitting Silk. 

Stamping for Embroidery and Kensington 
work done In the most improved manner. 



Wanisatta^ PftarmaoY, 

BURTON & WILLIAMS, Proprietors, 

Guild's Block, 

NORTH ATTLEBORO, MASS. 
— ^ — 

pitfe Drugg, ^ediciijeg 

AND CHEMICALS, 



Prescriptions a Specially. 



Wamsutta Dentifrice is the best 
Tooth Powder. 

Wamsutta Boquet is the best 
Perfume. 



6oni[Ectionerj ^tci|e. 
J, P. GEAY & 00., 

CONFECTIONERS 

AND 

CATERERS. 

192 Washington St. North Attleboro, Mass. 

Where may be found the very best of 

CONF.FCTIONERY, PASTRY, ETC., 

of the purest quality, free from all adul- 
terations, and manufactured on the prem- 
ises. 

Please call and examine our goods. 

They are the best in town, and you get 
the most tor your money. 

C6ItflEMr BI^@¥JIERft 

DEALERS IN 

FINE 



Paper HaiMiws, 



WINDOW SHADES, 



CURTAIN CLOTHS, Etc. 



204 Washington Street, 

North Attleboro, Mass. 



Curtains made and hung to order at 
short notice. 
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TEA CAKES. 

. One egg, two table-spoonfuls of sugar, one half pint of milk, one tea- 
spoon of cream tartar, one half tea-spoon of soda, salt, table-spoon of but- 
ter, thicken with flour as for cake, bake in gem pans; to be eaten warm 
with butter. 

Mrs. W. H. Hall. 



BROWN BREAD CAKES. . 

Onexup of rye meal, one cup of Indian meal, one tea-spoon salt, one 
tea-spoon of soda, two tea-spoons cream tartar, about a.tab]e-spoon of mo- 
lasses, M ix with lukewarm water, form into cakes like fish balls, and fry 
in deep fat, do not have dough too stiff, or cakes will be hard when done. 
Use Indian meal to shape cakes. 

Mrs. Chas. Draper. 

CORN CAKE. 

One pint of Indian meal, two table- spoonfuls of flour, one tea-spoonful 
of salt, two tea-spoonfuls or cream tartar, one tea-spoonful soda, one egg, 
one pint milk, a small piece of butter. Bake in shallow pan. 

Mrs. Harvey Clap. 
GRIDDLE CAKES, 

Put bread to soak over night in sour milk, in the morning add one egg y 
a small tea-spoon of soda and flour enough to make batter, a little thickei 
than for buckwheat cakes. This is a nice way to use stale bread. 

Mrs. F. D. Kelsey. 



BAKED OMELETTE — Delicious for Breakfast. 

Heat three gills of milk, with a dessert-spoonful of butter in it, beat 
thoroughly four or five eggs, wet a table-spoonful of flour and a tea-spoo 
of salt in a little cold milk, mix the eggs, with the flour and cold mil 
then add the hot milk stirring fast. Bake in a quick oven fifteen 
twenty minutes. 

Mrs. F. D. Kelsey. 



^^p^ 
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•GEORGE E. HAWES,-£r 



-DEALER IN- 



CENTLEMEN'S AND LADIES' 

Fine BootSj Shoes and Rubbers, 

NORTH ATTLHBORO, MASS. 

J±. R. BLOCK. 

Bookseller* and* Stationery 



^ 
t 



WAMSUJTTIA BUILDING, 

NORTH ATTLEBORO, MASS. 

Prang's Cards a Specialty. 



TJlsTIOIsr 


ATTLBBOEO 


j&eam and Efag pipe Co., 


GASH*BA'KERY. 


Washington Streeti North Attleboro. 


S. W. METCAIF, Prop. 


STEAM, GAS, AND WATER 





PIPE FITTERS. 


ALL KIXDS OF 


PLUMBING, BRASS FINISHING AND 


Bread, Crackers and Pastry. 


GENERAL JOBBING. 


WEDBISG CAKE A SPECIALTY. 
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E-as nr Ether administered when desired, 

AIM Operations Performed in a Careful Manner. 
Artificial Teeth Guaranteed to Fit. Office hours from 8 to 12, and from 1 to 5. 

No. 5 South Main Street, Attleboro. 
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m\T$, $0Upft VEflETJpLEg, Etc. 



TOMATO SOUP. 



One pint of boiling water, add one can of tomatoes, let it come to a 
boil, then add two table-spoonfuls of flour mixed with the juice from the 
kettle, season with sugar, salt, butter and pepper to taste, boil all together 
twenty minutes, then strain through a fine seive. (Delicious.) 



LANCASHIRE PIE. 

Take cold beef or veal, or any bits of meat, chop and season as for 
hash, have ready some hot mashed potatoes seasoned as if for the table, 
put in a shallow baking dish, first a layer of meat then a layer of potatoe 
and so on until it is heaping full, smooth over top of potatoes and make 
little holes in which place bits of butter, bake a nice brown, this is a very 
nice dish and a good way of using all bits of meat. 

Mrs. F. D. Kei.sey. 



DRIED BEEF OMELETTE. 

Stir into one pint of boiling milk, two eggs and a table-spoonful of flour 
beaten together, stir constantly until it thickens, then add one half pound 
of shaveddried beef, just before placing on table add butter and pepper; if 
the beef is very salt freshen in cold water. 

Mrs. W. H. Hall. 



BAKED POTATOES. 

Take six nice large potatoes (select those with the smoothest skin), bake 
in oven until done, cut them in halves (be careful not to break the skin) 
take out the inside, mash and mix with the yolk of one egg, piece of but- 
ter, pepper and salt, put back into the skins, place in a dish and put over 
the top the beaten white of the egg and bake until brown. 

Mrs. F. E. Sturdy. 
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GOLD MEDJ\L Bip 

Attleboro Falls, Mass. 




Manufacturers of the well known 



bRUIT OF THE bR AIDER, 

IMPROVED FRUIT QF THE BRAIDER, 






^Z ZJin, §C 



^ 



BAGGET T S ^ SOLI/ ^ BSAID, 

FINE ALPACA BRAID, 

In All Widths, From 25 to 109 Inclusive. 

COAT BINDINGS IN GEEAT VAEIETT. 



Braids of Every Description Put up in Bulk, for 
Manufacturing Purposes, 

AT HARD-PAN PRICES. 



Far sals by leading Dry Danes and Nation Houses, 
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FRIED LIVER. 

Pour scalding water over the meat, then dry, season slices with salt and 
pepper, dip in egg and very fine cracker crumbs, fry six minutes in boil- 
ing lard. 

Mrs. Clap. 



BRAWN. 

Boil a hock of beef, and any little pieces you may have beside, several 
hours, when the meat is ready to drop from the bones take it out into an 
earthen pan, salt it and season it with pepper, sage and sweet marjoram, 
put it into a coarse linen cloth or towel, twist it up tight and lay a weight 
upon it, when it has lain twenty four hours take off the cloth, cut in thin 
slices for breakfast or tea. It is very good and will keep several weeks 
in a cool place. 

Mrs. W. N". Bartholomew. 



VEAL OMELETTE. 

Three pounds of raw veal chopped fine, three eggs, two table- 
spoons of milk or cream, two slices of raw salt pork, four powdered 
crackers, one tea-spoon of pepper, one of sweet marjoram and a little 
sage, mix all together and form in a loaf, bake two and a half hours, 
while baking baste with butter and water and sprinkle with erumbs. 

Mes. S. D. Mason. 



VEAL OR LAMB CUTLETS. 

Take .the lean part of veal or lamb (the cut from the leg is the 
best), dredge with pepper and salt, dip in beaten egg, roll in cracker 
crumbs and fry in hot pork fat. 

Mrs. F. E. S. 



FRIED CHICKEN WITH CREAM SAUCE. 

Cut two chickens in pieces and sprinkle with pepper and salt, he- 
fore frying dredge with flour. Beat two eggs, dip each piece in 
this and fry in hot lard. Boil up a cup and a half of cream or rich 
milk and a spoonful of butter rubbed into a spoonful of flour with a 
little salt, stir constantly till it boils again, lay the chickens on a 
dish and pour the sauce around them and serve. 

Mrs. Daggett. 
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"WILLIMANTIC" THREADS 

ARE THE SAME PRICE FOR ALL NUMBERS AND COLORS, AND SAME 
LENGTH ON EACH SPOOL. 
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The Willimantic Co. also manufacture 

REID'S THREAD 



?9 



Which is six-cord, extra quality, has a soft silk finish, and is a per- 
fect substitute for silk. Try it. 

The Threads put up by this company are warranted standard 
size, full length and free from all imperfections. 
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CROQUETTES. 

Take pieces of beef, (the inferior parts of steak, or pieces left from 
dinner), chop fine, add one beaten egg, piece of butter the size of an 
egg, one or two crackers rolled fine, salt and pepper, make into balls, 
roll in cracker crumbs and fry in hot pork fat. Another way to 
use up bits of beef or ham — chop fine, scramble four eggs, when near- 
ly done stir in the chopped meat, serve on buttered toast. 

Mes. F. E. Stuedy. 



CROQUETTES NO. 2. 

One cup of chopped meat (veal or chicken is best), two heaping 
cups of bread crumbs which have been soaked in water, two eggs, 
salt and pepper, fry in cakes in a little butter or lard. 



Mks. S. D. Mason. 



ASPARAGUS. 



Mast thoroughly, cut into pieces, about two inches in length, one 
good sized bunch of asparagus, (leaving out the tough part,) put in 
a stewpan with a little water and boil, when nearly done add one 
cupful of cream or milk, butter size of an egg into which a dessert 
spoonful of flour has been stirred, pepper and salt to taste and serve 
hot on buttered toast. 

A. M. P. 



BEEF A LA MODE. 

Take a cut from the round or rump of beef about two inches 
thick, make a dressing as for turkey and spread over it, roll it up 
and fasten with skewers or tie with strings, brown in pork fat and 
then smother in the oven three hours. 

Mes. F. E. S. 



VEGETABLE HASH WITH DROPPED EGGS. 

Mince boiled salt meat fine, then add cold boiled potatoes, beets 
and turnips also chopped fine, put stock or meat liquor into the spi- 
der and when it boils stir in the minced meat and vegetables, a small 
piece of butter, pepper and a little salt, put it into a buttered dish 
and set it into the oven to brown, drop four or more eggs according 
to the number at the table, and lay th m on the top, sprinkle salt on 
the eggs, lay on them shavings of butter and serve. 

Mes. H. E". D. 
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-DEALER IN- 



Fine Groceries, 

Flour, Tea, Coffee, Spices, 

Canned Goods, Crockery, Stone Ware, 



GRAIN, FEED, GRASS SEED, Etc., 



3JO"RTH ATTLBBOEO, 3VCj^SS 



L Z CARPENTER, 



DEADER IN 



| ; ftokc fatmlji motmt§, 



IFTj R-IE 



TEAS AND COFFEES, 



GRAIN AND FLOUK. 



All Goods sold foi Cash at lowest market 
prices. 

*11 Park Street, - Attleboro. 



NOT HOW CHEAP, BUT HOW GOOD. 



Manufacturer of Fine 

Coach 1 jingle Jtone^. 



RIDING SADDLES, BRIDLES, 

Whips, Robes, Blankets, 

At lowest cash prices. Also, a large 
assortment of 

Summer Goods, Sheets, Dusters. Etc, Etc, 

You can save 15 per cent, by buying of 



E. A. PHILLIPS 

Washington St., North Attleboro. 
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POTATO PUFF. 

Two cups of cold mashed potatoes, bits of some kind of cold 
meat hashed, two table-spoons of melted butter, two well beaten 
eggs, one cup of milk; pour into a deep dish and bake in a quick 

oven; if rightly done will merit its name. ' 

Mrs. A. E. Barnett. 



DAINTY SIDE DISH. 

Grate six parsnips, add one egg, one-half tea-cup of flour, dip 
with a spoon and" fry in a generous quantity of hot fat. 

Mrs. Ik a Richards. 



LAMB STEW. 

Four pounds of the fore-quarter of lamb, cut up in small pieces, 
boiled until tender in water enough to cover it; when done season 
with pepper, salt, butter, and a little thickening made of flour and 
water. Take bread and toast it a nice brown, cut into squares and 
cover the platter with it, then turn the stew over it. Cold meat left 
from the daj before may be used in this way. 



CREAM OF SPINACH SOUP. 

Half a peck of spinach thoroughly washed, put into a large pot 
of boiling water with a handful of salt; cook until tender enough to 
break in your fingers; drain and chop, then pass it through a coarse 
sieve. Boil two quarts of milk; when boiled stir the spinach into it, 
and add a table-spoonful of corn starch wet in cold water, and a 
quarter tea-spoonful of nutmeg; cook five minutes and serve hot. 
Asparagus, lettuee and fresh peas are good in place of spinach, and 
make a nice soup. 



STEWED TRIPE. 

Tripe cut in small pieces, two onions cut in slices and fried in 
lard; put in the tripe and cook a little, then add one cup vinegar, 
one bowl beef broth, salt, pepper and three table-spoonfuls of flour; 
let the whole stew about fifteen minutes. 
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T. E. Hancock & Co., 



DEALERS IN 



Grain, Groceries, Pr8Yi&i8F$, Hardware, 

CROCKERY AND GLASS WARE. 

Also, CARPET AND FURNITURE WAREHOUSE. 

Washington Street, North Attleboro. 



WATCHES, CLOCKS, 

AND JEWELRY 

Repaired by experienced workmen. 

ALL WORK WARRANTED. 

GE0, H. HERR1GK, 

9 Park Street, Attleboro, Mass. 



Brockton Branch Boot 
and Shoe Store, 

OPEN EVERY DAY AND EVENING. 

Yours truly, 
WARREN MANSFIELD, 

Common Street, - Attleboro, Mass. 



S. W. CARPENTER 



H. L. CARPENTER. 

6AMNTER*M(U 



j^ 



DEALERS IN 



Groceries, Dry Goods, School Books, Stationery, 

BOOTS, SHOES, CROCKERY, HARDWARE, 

Paints, Oils, Drugs, Medicines, Hay Seeds, Lime, Hair, Cement. 

Agents for Stockbndge Fertilizers. 

36 PARK STREET, - - ATTLEBORO, MASS. 



JOS. ENDRES, 



DEALER IN 



Dry* and^ PanGY* Goods, 

BOOTS, SHOES, AND RUBBERS, 

ATTLEBORO FALLS. 



J. ¥. B1GKF0RS, 



* 



DENTIST, 



* 



Ana wan Block, Room 7, 
north attleboro, mass. 
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PARSNIPS. 

Boil until tender in salted water; when cold cut in pieces, dip in 
beaten egg, and fry in butter. Nice. 

Carrie MAsom 



CROQUETTES OF BEEF OR VEAL. 

Chop cold beef fine with an onion, add sweet marjoram, salt and 
pepper to your taste and enough gravy to moisten slightly — make in- 
to balls and dip in beaten egg, then in fine crumbs or flour, and fry 
till orovvn in pork or beef fat. 

Yeal croquettes are made in same way omitting the onion. 

Mrs. H. N. D. 
CORN CHOWDER— Nice. 

Twelve ears of green corn, one pint/Of sliced potatoes, one onion, 
cut two slices of salt pork in small pieces and fry in the kettle; then 
put in a layer of corn, a layer of potatoes and onions and a little salt. 
Eepeat until all is used. Cover with hot water and cook thirty min- 
utes; just before removing from fire put in milk (a pint) and a piece 
of butter the size of an egg. 



0YgTEl$, FIgH, \t. 

CLAM CAKES. 

Three eggs, a table-spoonful of cream, a pinch of soda, flour 
enough to form a stiff batter and a pint of chopped clams and fry in 
hot pork fat. 

Mrs. Clap. 
SCALLOPED OYSTERS. 

Crush and roll several handf uls of Boston or other friable crackers, 
put a layer in the bottom of a buttered pudding dish, wet this with a 
mixture of oyster liquor and milk slightly warmed, next have a lay- 
er of oysters,' sprinkle with salt and pepper and lay small bits of but- 
ter upon them, then another layer of moistened crumbs and so on 
until the dish is full, let the top layer be' crumbs thicker than the 
rest, beat an egg into thejmilk you pour over them, lay bits of butter 
thickly over it and bake one hour. 

Myra. A. Ballotj. 
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.. nut- :e2xt:e2:fl:ejtt, 



DEALER IN 



HATS, EAPS, B00T5 AND SHBES, 

TRUNKS AND UMBRELLAS. 

White and Fancy Shirts and Jewelers' Aprons. Paper 
Hangings, Oil Cloths, Etc, 

DEAN'S BLOCK, 47 PARK STREET. 



Reynolds & Bloomer, 

DEALERS IN 

Fresh, Salt and S1110M Fish 

OF ALL KINDS. 

Quahaugs, Oysters, Clams and Lobsters, 

IN THFIR SEASON. 

195 Washington St., N. Attleboro. 

Goods delivered free in any part of the 
town. 



E. E. HARDIiW & CO., 



DEALERS IN 



Fuegh and 0alt B[e&fi& 

VEGETABLES, PROVISIONS, 

CANNED GOODS, Etc. 

195 Washington St., N. Attleboro, 

Goods delivered free in any part of the town. 



W, H. CHEEVER & CO., 




mom FAMILY MARKETTO, 



^\73W 



:5P" 



BARROWS' BLOCK, 



NORTH ATTLEBORO, 



MASS. 
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BROILED OYSTERS. 

Take large oysters, roll in cracker crumbs, broil over a slow fire. 
Serve in a hot covered nappie with pieces of butter on them. 

Mes, Geo. M. Smith. 



STEWED LOBSTER. 

The meat of a two and a half pound lobster cat into dice, two ta- 
ble-spoonfuls of butter, two of flour, one pint of stock or water, a 
speck of cayenne, salt and pepper to taste, let the butter get hot, add 
the dry flour, stir until perfectly smooth, then-add the water gradu- 
ally, stirring all the while, add lobster, heat thoroughly and serve. 
(Milk may be used instead of water.) 

Mrs. Harvey Clap. 



FRESH MACKEREL. 

Clean the fish, scald a bunch of herbs, and chop fine and put them 
with one ounce of butter, three table-spoonfuls of soup stock into a 
stew pan, lay in the mackerel and simmer gently for ten minutes, 
lift them out ori a hot dish, dredge a little flour and add salt, cayenne, 
a little lemon juice and finally two table-spoonfuls of cream — let 
these just boil and pour over fish. 



OYSTERS AND MACARONI. 

Slowly stew some macaroni till quite tender, then lay in a pie- 
dish; put in a good layer of oysters, add pepper and salt, a little 
grated lemon rind and a table-spoonful of cream, strew bread crumbs 
over and brown lightly in the oven, serve with slices of lemon. 

Mrs. J. F. S. 



CLAM CHOWDER. 

Take a slice of salt pork and cut in small pieces — put it in kettle to fry 
— careful not to burn, have ready one quart of onions sliced thin, let 
them simmer in pork ten minutes, then add the clam water in which 
two quarts of clams have been boiled, also some fresh water, season 
to taste with salt, pepper and butter, add three pints of potatoes 
pared and sliced, when almost done, add the clams (after chopping,) 
and a cup of milk, when the potatoes are put in, cover the whole with 
split crackers, as many as you wish after having wet them in cold 
water. 

Mrs. A. E. Barnett. 
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#B.S. Freeman 8: Ge.,# 



MANUFACTURING * JEWELERS, 



Attleboro Falls, Mass. 



NEWYDRKDFFICE, - 134.BRDAE WAY, 



^ 
i? 




>F. S. DRAPER & CO.,^ 

MANUFACTURERS OF 

GERMAN SILVER, FIRE GILT, 

. AND 



-ALSO,- 



Rolled Plate Charms, Sets, Etc, 
NORTH ATTLEBORO, - MASS. 

OFFICE, 41 MAIDEN LANE. 
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CREAM FISH— Splendid. 

Two pounds of haddock or rock fish, a pint of cream, an eighth 
of a pound of butter, a table-spoonful of flour; put a little salt in the 
water and boil your fish well ; when done skim it, take out all the 
bones, and flake it with a fork; then take your cream or rich milk 
and boil it. and after beating your butter and flour to a cream, stir it 
in the hot milk, which must be seasoned, and if you like put the 
heart of a small onion in it; then butter a dish and put in a layer of 
fish, and one of dressing, until the dish is filled, but be sure to make 
the dressing come last; cover the whole with bread crumbs and bake 
in the oven. 



BAKED FISH. 

Take your fish, wash, cut out the back-bone, salt it, lay flat in 
the pan — which should be hot with some hot lard or pork gravy on 
the bottom of the pan; put in the oven and bake one-half hour; have 
your dressing prepared of bread crumbs and butter, or a slice of pork 
chopped, add one beaten egg, moisten with water, and season with 
pepper, salt and sage ; stir all together, having it sufficiently moist, 
then spread on fish and put back into the oven to bake one-half 
hour; serve with drawn butter. (Very nice.) 

Mrs. A. E. Babnett. 



SCALLOPS. 

Swell them in salted water over night; in the morning dry them 
on a cloth, dip in egg, then crumbs, and fry brown. 



STEAMED OYSTERS. 

Drain the oysters well, place in pan with large piece of butter, 
season with salt and pepper, cover closely, an I shake them occasion- 
ally; toast bread and place on dish nicely; when oysters are cooked 
turn on toast and serve immediately. 
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37 ^ 39 Tenjple place, and 23 Wegt $ti>B8t. 

LAD1ESVE8PULAR*ST8RE 

Gloves, Hosiery, Made-up Underwear, of our own 
make, the most popular in the country. 

SMALL WARES, BUTTONS, DRESS TRIMMINGS OF ALL DESCRIPTIONS. 

LACES, HANDKERCHIEFS, EMBROIDERIES, 

Corsets, Skirts, Millinery Goods, Rich Ribbons, Silks and Velvets, Hats 
and Bonnets, French Flowers, Ostrich Plumes, Tips and Fancy Feathers. 

We keep a full stock of FINE GOODS adapted to your wants. 

WE ASK AND HOPE TO MERIT A SHARE OF YOUR PATRONAGE, 

.<?. ^sCrSHMAN'S •> -C-. 



. I. SMITH & CO., 



Ilaqufectufing JeWelefg, 



-<§>- -'i SPECIALTIES • 



-"?' 



m\ 



W Jbtkiris anb Sfjnrws, mib JSragJiIs, 



NORTH ATTLEBORO, MASS. 



T. I. SMITFI, 

■fr 



D. D. CODDING, 



H. H. CURTIS. 
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LOBSTER SALAD. 

Remove the meat from about three pounds of lobster, add about 
one-half as much celery, and three hard boiled eggs ; chop all to- 
gether quite fine; season to taste with mixed mustard, vinegar, pep- 
per, etc. ; just before serving add a half cup of melted butter, garnish 
with celery tops and thin slices of lemon. This is a simple way of 
making salad but very nice when one does not care to use oil. 



A. M. P. 



CHICKEN SALAD. 



Boil and chop fine one chicken; use chopped celery; take equal 
quantities of meat and celery and mix with salad dressing. Veal 
may be used instead of chicken. 

SALAD DRESSING. 

Two table-spoonfuls of dry mustard, one tea-spoonful of salt and 
one of powdered sugar; scald with hot water enough to mix, pour in 
the oil slowly (beating all the while) all it will contain, three un- 
beaten eggs, ihen beat all together one-half cup of vinegar, one 
coffee cup of milk; let it come to a boil; keep in a cool place. 

Mrs, A. Codding. 
CABBAGE SALAD* 

Into two eggs well beaten stir one table- spoonful of flour, add 
this to two table-spoonfuls of vinegar and two of water, one table- 
spoonful of butter and a little salt; when thickened pour over one 
small white cabbage chopped fine. 

Claka B. Gkant. 

COLD SLAW. 

Take one small white cabbage and a bunch of celery and chop 
fine, add three hard boiled eggs also chopped ; take a cup of vinegar, 
piece of butter size of an egg. three table-spoonfuls of sugar, a little 
mustard, clove, pepper and salt, and boil all together; pour while 
hot over the cabbage; put away in glass jars; it will keep a longtime. 

A. M. P. 
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Office, 1 1-2 Maiden Lane, New Yerk. 



FACTORY, - NORTH ATTLEBORD, MASS, 
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POTATO SALAD.— Very Nice. 

Two cups of mashed potato rubbed through a cullender, .three 
fourths of a cup of chopped cabbage, (white and fine), two table- 
spoonfuls of cucumber pickles also chopped, yolks of two hard boiled 
eggs powdered fine — mix all well together. Dressing — One raw egg 
well beaten, one salt spoonful of celery seed, one tea-spoonful of white 
sugar, onetatde-spoonful of melted butter, one tea-spoonful of flour, 
one half cup of vinegar, salt, mustard and pepper to taste. Boil the 
vinegar and pour it upon the beaten egg, sugar, butter and season 
ing. Wet flour with cold vinegar and beat into this. Cook the mix- 
ture stirring until it thickens — then pour scalding hot upon 
the salad — toss with a silver fork and let it get very cold before eat- 
ing. 

MAEION HAKLAND. 



HOT SLAW. 

Cut one half a cabbage fine and boil until tender, while this is 
boiling, heat one half cup of vinegar two tea-spoonfuls of mustard, a 
piece of butter size of an egg, pepper and salt; when cabbage is ten- 
der add the mixture and serve hot. 

Edith J. Kobinson. 



SALMON SALAD. 

One can of fresh Salmon, one bunch of celery — chop as for chicken 
salad and mix with dressing. 



SUPERIOR DRESSING FOR SALMON SALAD. 

Beat the yolks of eight eggs, add to them a cup of sugar, a table- 
spoonful each of salt, mustard and black pepper, also a little cayenne 
pepper and half a cup of cream, mix thoroughly — boil a cup of butter 
in one pint a*nd a half of vinegar, pour this upon the mixture 
and stir well, when cold put in bottles; this will keep for weeks in 
the hottest weather. 



^f=»2gt=|^ 
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Fine Pastry, 
loss and Creams 



S. E. FISHEK & CO., 



-REQUIRE- 



Fine Flavoring E^facf^, 

DRUG STORE 

Make a Specialty of 

Preparing all flavors so as to retain their na- 
tural purity and delicacy. 

OUR LEMON, VANILLA, WINTER- 
GREEN, MINTS, CHERRY, 
ALMOND, etc., 

ARE UNEXCELLED. 

Burden's Drug Store, 

NORTH ATTLEBORO. 
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Manufacturing ' 
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FINE PLATED SETS, DEOPS, 

SHAWL PINS, LOCKETS, 

BRACELETS, Etc, 

North Attleeoro, Mass 

New York Office, 4 Maiden Lane. 

S. E. FISHER, ' E. D. S1URTEVANT, 

W. W. FISHER. 
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^Nickel Chains, 
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NORTH ATTLEBORO, MASS. 

New York Office, 198 Broadway-. 
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INDIAN MEAL PUDDING. 

Boil a cup of meal in a pint of milk until it thickens, then add 
one cup molasses, one table-spoonful of butter, very little salt, and 
a pint of cold milk. Bake one hour. 

Mrs. I. C. 

FRUIT PUDDING. 

Two eggs, one cup molasses, quarter pound suet, one-half cup of 
milk, three cups of flour, one pound fruit, one tea-spoonful soda, 
oae tea-spoonful of all kinds of spice, salt; steam three hours. 
Sauce: One egg and one cup sugar beaten to a cream, add one-tbird 
cup of hot milk; just before sending to the table, flavor with vanilla. 

Mrs. G-. M. Smith. 
COCOANUT PUDDING. 

Heat one pint milk, stir in one-half cup sugar, two table-spoon- 
fuls corn starch (dissolved in little cold milk), add to the milk when 
it begins to boil ; stir until it thickens, then stir in the beaten whites 
of four eggs, and after a moment take from the fire, add one-half cup 
grated cocoanut, and mould. Serve with boiled custard made of the 
yolks of the egsrs; flavor with vanilla. 

Mrs. S. D. M. 

CORN STARCH PUDDING. 

One quart milk, add to this when boiling two eggs, beaten with 
one cup of sugar, four table-spoonfuls of corn starch, two tea-spoon- 
fuls of vanilla, one-half tea-spoonful salt. Serve cold with cream. 

Mrs. Florence Barrows. 



BERRY PUDDING. 

One cup of molasses, one large tea-spoonful of soda, one dtp of 
cold water, one pint of berries, salt, flour enough for a thin dough. 
Boil about two and a half hours steadily. 

Mrs. F. D. B. 
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L. F. MENDELL & CO., 



-DEALERS IN- 



HOTE$5E$ m pe^lE CL8THIJ56. 

BEST HARNESS IN THE MARKET FOR THE MONEY. 



BANK BLTILBIN&, 



NDRTH ilTTLEBDRD, 



BARBER& BURLINGAME, 

({old and $\\W I(efiner% 



ASSAYERS AND SMELTERS. 



ATTLEBORO, 



MASS. 



G. W. CHEEVER& CO., 



MANUFACTURING 



^JEWELERSi 






WM. CLARK, JR. O. L. COOMBS. W. O. CI ARK. 

Manufacturers of Jewelry, 



Plain, half-round and band Rings a 
Specialty. 



North Attleboro, 



Mass. 



J. N. FRANKLIN, 

PRACTICAL PLUMBER. 

AND TINSMITH. 



Fire Gilt and Nickel Chains a Specialty. j Dealer in Hardware, Stoves, Furnaces, 

I Pumps and Belting. 

North Attleboro, Mass. j Masonic Building, N. Aitleboro 



E. I. FRANKLIN & CO., 

MNOFMTOMG* JEWELERS, 

NORTH ATTLEBORO, MASS. 



NEW YORK OFFICE, 

E. I. FRANKLIN. 



5 MAIDEN LANE. 

C. W. FISHER. 
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QUEEN OF PUDDINGS. 

One pint of bread crumbs, one quart of milk, one cup of sugar, 
yolks of four eggs, butter size of a walnut, one lemon grated. Bake 
till done, cover with a layer of jelly, and then with the frosting 
made of the four whites,' four table-spoonfuls of sugar and the juice 
of the lemon. Brown lightly in the oven. 

Mrs. F. D. B. 



BLANC MANGE. 

One half cup of Irish moss (pressed down), fill up the cup with 
cold water and let it soak an hour or two. Then boil this in one and 
a half quarts of milk until tender. Strain and flavor to taste with 
almond or vanilla. Beat for a moment with egg beater, and then 
pour into mould. 

Mbs. F. D. B. 



SUET PUDDING. 

Quarter pound suet, (chopped fine), half pound raisins, quarter 
pound citron, two eggs, one cup molasses, one half cup milk, three 
cups of flour, tea-spoonful of all kinds of spice, tea-spoonful of soda, 
salt ; steam three hours. 

Mrs. M. H. M,. 



CHOCOLATE GELATINE BLANC MANGE. 

One quart of milk, one half cup of grated chocolate, one table- 
spoonful of gelatine, three of corn starch, small piece of butter. Dis- 
solve the gelatine in a little cold milk^ also the corn starch. Let the 
rest of the milk come to a boil, then stir in everything — let it cook 
about five minutes stirring all the time. Serve with sugar and 
cream. 

Mrs. C. B. Clark. 



SWEET POTATO PUDDING. 

Three small sweet potatoes boiled and grated, one half cup of but- 
ter, one cup of sugar, one cup of sweet milk, one half grated nut- 
meg, four eggs, whites beaten separately and stirred through last. 
Serve with rich sauce. 

Mrs. H. N. D. 
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THE WILLIMANTIC 

SIX CORD SPG0L G8TOR, 



'>IS AN< 



^AMERICAN THREAD,^ 



MADE OF 



G8MBED#BEA#lSLAHB*G8¥T8n, 



-UNRIVALLED FOR- 



Strength, Elasticity and Softness of Finish, 



AND IS ABSOLUTELY FREE FROM ALL IMPERFECTIONS. 



ENTIRELY TpE PRODUCT DF jlOME IJlDU^Y. 



FOR SALE BY ALL 



LEADING JOBBERS 

OF 

'DRY*GOODS*AND*JIOTIONS.#- 

ASK FDR ITT BUY IT I 
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RICE PUDDING. 

One quart milk, two eggs, one-half cup rice, two-thirds cup 
sugar, salt; bake one and one-half hours; when done, frost and re- 
turn to oven until nicely browned. Serve with hard sauce. 

Mrs. W. H. H. 



SNOW PIJDDING. 

Dissolve a half package of gelatine in a quart of hot water; let 
this stand till nearly cold, then stir in the beaten whites of two eggs 
and pour into mould. Serve with soft custard, using the two yolks 
with two extra eggs ; flavor to taste. 

Edith J. Robinson. 



GREEN CORN PUDDING— A Nantucket Dish. 

Three cups green corn grated from the ear, one quart milk, four 
eggs, one-half cup sugar, salt and flavor with nutmeg or spice, and 

bake. 

Clara B. Grant. 



BAKED SUET INDIAN PUDDING. 

One quart milk, one cup molasses, one cup chopped suet or but- 
ter, cinnamon; boil one pint of the milk and salt it; dissolve a cup 
of Indian meal in water and stir it into boiling milk; set away to 
cool, then add one cup molasses, cinnamon, suet and other pint of 
cold njilk. Bake two and a half hours. 

Mrs. C. T. Draper. 



SPANISH CREAM. 

One and a half pints milk, three eggs, quarter of package of 
gelatine, two-thirds cup sugar, little salt; dissolve gelatine in milk, 
add yolks of eggs and sugar: cook like soft custard. When done, let 
cool and add the beaten whites, and flavor with vanilla. 

Mrs. G. M. S. 
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i-n^gm 



manaFACTURinG 

Jewelers^ 



3^*C^_ 




NORTH ATTLEBORO, MASS. 



Thos. G. Sandland, Henry E. Capron, 
Ira Richards. 



New York Office, 



200 Broadway. 



C6DDIJM6 BWFHER& 



^-J-feii^^--*- 



MANUFACTURING 



*-> 



NORTH ATTLEBORO, MASS. 

-ZVew Forfc OJiee, 200 Broadway. 



E. A. Bliss Company, 

MANUFACTURERS OF 

NOVELTIES 



— IN — 



GINF-AND PIiJWED 



S^s-e-Qr 



-fr®-*-.^^ 



X^fc 





e^EF- 



.©-<»— ^Vs, 



grains, ORnamenTS.ee?., 

Office, 194 Broadway, New York; 

Factory, North Atlleboro. 

R. BLMK1NT8H & &>., 

Manufacturers of 

EjoId&qdpMed JbWbIi^, 

PATENT WILSON & LANGTRY 

Chain Bracelets, Lockets, &c. 



-office: — 



182 Broadway, New York. 



FACTORY AT NORTH ATTLEBORO. 



Roswel] Blackinton. Walter Ballou. 
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ORANGE PUDDING. 

Take four good sized oranges, peel, seed and cut into small 
pieces, add a cup of sugar and let it stand ; into one quart of nearly 
boiling milk stir two table-spoonfuls of corn starch mixed with-a 
little water, and the yolks of three egg*; when done let it cool, and 
then mix with the oranges. Make a frosting of the whites of the 
eggs and half a cup of powdered sugar; spread over the pudding and 
set in the oven to brown. 

A. M. P. 



INDIAN PUDDING. 

One quart of milk, one-half pint of water, set over the fire and 
when near boiling add one-half pint of meal mixed with water; stir 
for about five minutes; after taking from the fire add a cup of mo- 
lasses, a little salt and cinnamon, and just before setting in the oven 
a cup of cold milk; do not stir after adding the cold milk; bake in 
quite a slow oven nearly four hours. 

Mrs. G. M. Smith. 



STEWED BLACKBERRY. 

Take nice ripe berries, wash and put in a kettle without any 
water, stew slowly a few minutes, allow a table-spoonful of flour to 
evpry quart of berries, and mix with a little sugar; stir in and cook 
until it thickens; pour into moulds and cool. This is a delicious 
dessert in summer eaten with cream and sugar. 

Mrs. Clap. 

LEMON SAUCE. 

The whites of two eggs beaten with one cup of white sugar; pour 
on it one cup of boiling milk; just before serving add the juice of a 
lemon or a lemon sliced very thin. 

Mbs. Clap. 

EGG SAUCE. 

Take one cup of sugar and half a cup of butter beaten to a 
cream, one egg beaten very light; stir all together and flavor with 
vanilla. Very nice for steamed puddings. 

Mrs. J. A. Perky. 



GERMAN PUFFS. 

Two eggs (or three), three cups of milk, four cups of flour, salt, 
one tea-spoonful of baking powder; bake in cups one-half hour in 
hot oven ; to be eaten with sauce. 

Mrs. F. D. B. 
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Cheever, Rhodes & Co., ' p, M. Whiting & Co. 



Manufacturers of 






^Relied * Gald^ 



^& 
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Elated *Ghair$ 



North Attleboro, Mass. 
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Manufacturers of 
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JEWELRY 
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JVb^A Attleboro, Mass. 



Manufacturers of 
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^Jewelry,* 



NORTH ATTLEBORO, 



MASS. 



Bedrest & BradY, 



MANUFACTURERS OF 




Fine Plated 



JEWELRY 



<rv*5 



North Attleboro, 



-MASS.- 
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LEMON PIE. 



Two lemons, grate off the rind into a bowl with a cup of brown 
sugar, yolks of three eggs and small piece of butter, squeeze in the 
juice of the lemon and beat; stir ia one-half cup milk and one 
spoonful of flour; bake in a rich paste and frost with the whites of 
eggs, beaten up ^ith four spoonfuls of sugar. 



Mrs. 3". B. Follett. 



CUSTARD PIE. 

Three eggs — leaving out whites of two — one-half cup of sugar, 
one pint of milk, one-half tea-spoontul of salt; beat the whites with 
two table-spoonfuls of sugar for frosting, and brown lightly in oven. 

Mrs. F. D. B. 



LEMON PIE. 

Juice and grated rind of two lemons, one and one-half cups of 
sugar, two cups of milk, five eggs, one table-spoonful of flour; beat 
the lemon and sugar together, then put in the eggs (leaving out the 
whites of four for frosting) flour and milk. Frosting: Whites of 
four eggs and two table-spoonfuls of powdered Sugar; set in the oven 
and brown. 

Mrs. E. S. Whitney. 



APPLE MERINGUE PIE. 

Stew and sweeten ripe, juicy apples; when you have pared and 
sliced them, mash, smooth and season with nutmeg, or grated lemon 
peel; fill your crust and bake until just done; spread over the apple 
a thick meringue, made by whipping to a stiff froth the whites of 
three eggs to each pie, sweetening with a table-spoonful of sugar to 
each egg; flavor with vanilla; cover the pie three-quarters of an inch 
thick and brown in oven; they are very fine. 

Peach pie made in the above manner, using preserved or fresh 
fruit, is even more delicious. 

MARION HARLAND. 
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CURB CHAIN A SPECIALTY. 



Factory, - Attleboro Falls, Mass. 



Bfagoq, Draper 1 \ Co,, 



MANUFACTURERS OF 



JGIDGLRY, 



Bracelets a Specialty. 



W. D. FIJSHER $ C0., 
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Manufacturing 



ATTLEBORO FALLS, MASS. 
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SPECIALTIES 



SwSwiyelsl Spring Ete. 



All goods of the latest patterns, and of 
superior workmanship. 

ATTLEBORO FALLS. 
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FROSTED CUSTARD. 

One scant quart of milk, two eggs and yoke of one, one table- 
spoonful of flour, 1 wo table-spoonfuls of sugar (mix flour and sugar 
together) a little salt and nutmeg; after baking, make frosting of the 
white of the third eg"g and one table-spoonful of sugar and brown in 
the oven. 

Mrs. D. E. Wilmabth. 

MOCK MINCE PIE. 

Crush quite fine two large crackers, pour on them two^cups of hot 
water, add one half cup of butter, one cup of sugar, one cup of 
molasses, one half cup of vinegar, two eggs, one cup raisins chopped, 
spice to taste. Yery nice. 

Mrs. A. L. Perry, Tonica, 111. 
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SERENOS CAKE. 

Three and one fourth pounds butter, one and one fourth pounds 
sugar, one and one fourth of flour, one pound raisins, one half pint 
milk, five eggs, a little soda, beat all together. 

Mrs. J. F. Sturdy. 

MARTHA'S CAKE. 

Two eggs, two cups of molasses, one cup of sugar, one quart of milk, 
four of flour, three fourths of butter, one tea-spoonful of saleratus, 
spice and fruit. 

Mrs. J. F. S. 

LEMON CAKE. 

To three cupfuls of white sugar, add one cupful of butter, and beat 
to cream, then stir in the yolks of five eggs well beaten, dissolve a 
tea-spoonful of soda in a cupful of milk and add, stir in the whites 
of five eggs beaten thoroughly, sift in four cupfuls of flour lightly, 
finally add the grated rind and juice of one lemon; this makes one 
large or two small loaves, and if directions are strictly followed, is 
very nice. 

Mrs. J. F. SturAy. 

HERMITS. 

One and one half cups of sugar, one cup of chopped raisins, one 
half cup of lard, one half cup sweet milk, two eggs, one tea-spoonful 
each of cloves, cinnamon, allspice and soda, one rfialf tea-spoonful of 



salt, roll and bake like cookies. 



Mrs. N". B. Foi.lett. 
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A. Bailee & 6e v 



Manufacturers of 



CrlLT and I'LAXED 



8 



The Original 



poiH J^ell ^ CO., 



Manufacturers of the 



10 I Only Original Separable 



Iff and |ol!ar lutton, 



Sleeye and Collar Buttons, 

SPECIALTIES. 

ATTLEBORO, MASS. 

K. F. Simmons. ( E. L. Hixox. 

J. I.. SwkET. 

R. F. Simmons & Co,, 

MflWTJFACTTJRINB 



WEM 






SPECIAT-TV: 



-A-HSTID STTJD, 



Attlebere.oMass., 

W. "H. ffiilrnarth: 



MANUFACTURING 



JCOJGLGR. 



Geld Sleek Plated Ghain- 



ATTLEBQRO FALLS, MASS. 

New. York Office, 4 Maiden Lane 



SPECIALTY: 



SEPAHABLE AND LEVER BUTTONS. 



ITNIQItf STREET, 



ATTLEBOEO, MASS. 
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NICE PLAIN CAKE. 

Three eggs, one and one-half cups of sugar, two-thirds cup of 
butter, two-thirds cup of milk, one tea-spoonful cream tartar, one- 
half tea-spoonful soda, two and one-half cups of flour, nutmeg. 

Mrs. M. H. Mason. 
CORN STARCH CAKE. 

One and one-half cups of sugar, one-half cup of milk, one-half 
cup of butter, one-half cup of corn starch, one and one-half cups of 
flour, and whites of six eggs ; mix flour and corn starch together, stir 
butter and sugar to a cream ; add the eggs, then milk, next flour and 
two tea-spoonfuls baking powder. 

Carrie Mason. 

CHOCOLATE CAKE. 

One cup of butter, two cups of sugar, four cups of flour, one cup 
of milk, five eggs (taking three of the whites for icing), two heaping 
tea-spoonfuls of yeast powder. Icing— three table-spoonfuls of 
grated chocolate, one and one-half cups of powdered sugar, whites of 
three eggs, one tea-spoonful vanilla. 

Mrs. I. E. Cushman. 



PINAFORE CAKE. 

One cup of butter, on^ and one-half cups of sugar, one and one- 
half caps of flour, one-half cup of milk, one-half cup of corn starch, 
one .tea-spoonful cream tartar, one-half tea-spoonful soda, four eggs; 
beat butter to a froth, then add sugar gradually, then the milk, then the 
eggs, whites beaten to a stiff froth, then the flour, in which has been 
sifted the corn starch, soda and cream tartar; bake in sheets twenty 
minutes. 

Alice A. Koscoe. 



PLAIN CAKE. 

One cup of butter, two cups of sugar, three cups of flour, three 
eggs, one cup of sweet milk, one tea-spoonful cream tartar, one-half 
tea-spoonful soda; flavor with lemon. 

Mrs. & B. Maynard. 

COFFEE CAKE. 

. Five cups of flour, one cup of butter, one cup of cold cqffee, one 
cup of molasses, one cup of sugar, one cup' of raisins; spice with 
cloves and cinnamon. 

Mrs. H. 1ST. Daggett. 
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¥. & S. Blackintan 

manuFACTUFSR? of 

JEWELRY. 

SPECIALTIES : 
FINE GOLD PLATED CHAINS 

And Lockets. 

ATTLEBORO, MASS. 

New York Office, 11 Maiden Lane. 



•H» 




A 




sy<- 



tfjpgOJI \ JEWELL, 



MANUFACTURERS OF 



JEWELRY, 



ATTLEBORO, MASS. 



£. 3- WILD, 

MAMELER 



— 1^11 — - 

Gold, Silver and Plated Jewelry Enameled 
in all Colors. 

No. 199 EDDY STREET, 

PROVIDENCE, R, I, 



ENAMEL OF ALL KINDS AND COLORS 

— AND — 

impoRTtD cmeRY scone, 

FOR ENAMELERS' USE, FOR SALE. 



^. W. GeaLD § (50. 



MANUFACTURING 




Fine Plated Goods. 



C. I. WATSON. 



F. A. NEWELL. 



ATTLEBORO, MASS. 
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ICE CREAM CAKE. 

Two cups of sugar, one cup of butter, one cup of corn starch, 
one cup of milk, two cups of flour, whites of eight eggs, one tea- 
spoonful of soda, two tea-spoonfuls of cjeam tartar — bake in thin 
sheets and place boiled white frosting between and on top. 

FROSTING. 

One tea-cup of powdered sugar, three table-spoonfuls of milk, boil 
two and one half minutes, take off the stove and beat till a thick 
cream, flavor to taste. 

Emma L. V. Huse. 

4 

BERMUDA GINGERBREAD. 

One cup of butter, one cup of sugar, one cup of molasses and one 
cup of sweet milK, four cups of flour and three eggs, juice and peel 
of an orange grated in, one tea-spoonful of soda — bake in deep pans 
or muffin tins. This is an excellent recipe. 

Mes. J. W. Tibtal. 

HARD MOLASSES GINGERBREAD. 

One cup of molasses, two-thirds cup of sugar, two-thirds cup of 
butter or lard, one egg, tea-spoonful of ginger, salt to taste, heaping 
tea-spoonful of soda dissolved in water. 

Mrs. Geo. O. Jenness. 

RAILROAD CAKE. 

Two eggs broken into a cup, and fill with cream or butter, one 
cup of sugar, one and one-third cups of flour, one tea-spoonful of 
cream tartar and one-half tea-spoonful of soda, flavor with lemon. 



Mes. G. O. J. 



CENTENNIAL CAKE. 



Take four eggs, (leaving out the whites of two for frosting, ) beat 
very light, add a cup and a half of sugar and beat two minutes, sift a 
tea-spoonful of cream tartar into a cup of flour, and beat two 
minutes, add half a cup of cold water and beat two minutes — then 
another cup of flour with half a tea-spoonful of soda sifted through 
and beat two minutes ; finally add a scant cup of melted butter, beat 
well together and bake in two thin sheets. Frosting — beat two 
whites to a stiff froth, then add powdered sugar till firm enough to 
retain a mark made across it with a knife, and a pinch of cream tar- 
tar to make it tender, spread over cake when a little warm and re- 
turn to oven to set frosting — this recipe is always sure — a half cup of 
chopped raisins improves frosting. 

A. M. P. 
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THE LATEST, AND WE BELIEVE TO BE THE BEST 




Soltl only at iyIjuIesciIe uy\ ijetail By Jfenrj M. ^cot, 

144 WESTMINSTER STREET. 

CHILDREN'S CARRIAGES, t-rs^EE 

CLAKKSON'S STEAM COOKER HAS BECOME A NECESSITY 

IN EVERY FAMILY. ' 

HENRY T. ROOT, 144 Westminster Street, 

Providence, R. I. 

"EaV Driijk, arid be Iferry," 

But think of the future for yourself and family . 

In days of health INSURE a certain sum for old 
age, or for the family you love, who depend upon you. 

The Mataal Benefit Life Insurance C0. 

Issues Endowments and Life Policies on the most fa- 
vorable terms. Every Policy is non-forfeitable. You 
can get cash for your Policy if you wish to discontinue 
after two years. 

H. M. Daggett, Jr., Agent, 



bank building, 



NORTH ATTLEBORO. 
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NUT CAKE. 

One cup of sugar, one half cup of butter, one half cup of milk, 
two cups of pastry flour, two eggs, one coffee cup of chopped raisins, 
one of chopped English walnuts, one tea-spoonful of cream tartar, 
one-half tea-spoonful of soda. Beat butter to a cream, add sugar 
gradually and when light, the eggs well beaten, then the milk, and 
then flour in which soda and cream tartar have been thoroughly 
mixed — mix quickly and add the raisins and nuts; bake in rather 
deep sheets thirty-five minutes. 

Mbs. James Codding. 

ORANGE CAKE. 

Scant half cup of butter, one cup of sugar, one and one-half cups 
of flour, one-half cup of milk, two eggs, two tea-spoonfuls sea foam ; 
bake in jelly tins. Jelly — grate the rinds of two Messina oranges 
and one lemon, add juice of each, one cup of sugar, one cup of cold 
water, one and one-half table-spoonfuls corn starDh; boil the jelly 
stirring constantly. 

Mks. Ira Richards. 

CITRON CAKE. 

Five eggs, three cups of sugar, four cups of flour, one cup of but- 
ter, one cup of milk, beat eggs and sugar and add butter last, melted, 
one tea-spoonful cream tartar and one-half of soda, two cups of 
chopped citron. 

Mrs. Mattie A. Congdon. 

WHITE FRUIT CAKE. 

Make batter as for white or silver cake, then flour and stir into 
it two small grated cocoanuts, two pounds of almonds, blanched and 
cut fine and one pound citron cut in small pieces. 

Mrs. F. D. Kelsey. 

SNOW BALLS. 

Four eggs, one cup of powdered sugar, one cup of flour, one 
tea-spoonful cream tartar and one-half tea-spoonful of soda sifted in 
flour, flavor and steam twenty minutes, a table-spoouful in each cup; 
roll in powdered sugar. 

Mrs. V. II. Blackinton. 

PEACH CAKE. 

Make batter as for jelly cake, bake in a large thin sheet, when 
cool, cut open and fill with the following — whites of two eggs, 
beaten to a stiff froth, one cup of sugar added and beaten, two cups 
of mashed peaches ; to be eaten soon after making. 

Mrs. J. A. P. 
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J. M, BATES, 



D, M. BilCDN, 



J^aF^craiw ©F Jewelry, 



Specialty, Jpiie €fo!3 51ai23 SiracElets. 
-^b-ATTLEBORO, MASS.^ 



NEW YORK OFFICE, 196 BROADWAY. 



BMJ5J5 § DE^N, 

Manufacturers of 




FIJ5E PITTED GJI^Ijt T j§ 

AND LOCKETS. 

OFFICE, 196 BROADWAY, NEW YORK. 

FACTORY, 

ATOEB0R0, * MASS. 



R. BLISS. 



G. A. DEAN. 



flJHlIN^ \ WEXEL, 



MANUFACTURERS OF 



SEPARABLE AND NON-SEPARABLE 



BUTTONS 



Rolled Plate and Fire Gilt. 



ATTLEBORO, MASS. 
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WHITE SPONGE CAKE. 

Whites of four eggs, one cup of sugar, one cup of flour, one tea- 
spoon! ul of baking powder; bake quickly. 

Mrs. F. D. B. 



CHOCOLATE CAKE. 

One and one-half cups of sugar, one cup of butter, three eggs, 
one-half cup of milk, two cups of flour, sifted with two tea-spoonfuls 
baking powder, eight heaping table-spoonfuls of grated chocolate. 

Mrs. F. D. B. 



MARBLE CAKE. 

One cup of butter, two cups of powdered sugar, four eggs, three 
cups of flour, one cup of milk, one tea-spoonful of cream tartar, one- 
half tea-spoonful of soda; take out a cup-f ul of batter and stir into 
it a heaping table-spoonful of grated chocolate wet with a scant one 
of milk; marble the light colored batter with this. 

Mrs. F. D. B. 



NUT CAKE. 

One and one-half cups of sugar, two-thirds cup of butter (scant), 
one-half cup of milk, four eggs (saving out one white for frosting), 
two cups of flour, one-half tea-spoonful cream tartar, one fourth tea- 
spoonfnl soda, one tea-spoonful vanilla, one pound English walnuts 
chopped. Frosting — twelve tea-spoonfuls sugar, white of one egg 
and essence of lemon. 

Mrs. Chas. Draper. 



FRUIT CAKE. 

Three eggs, two cups of brown sugar, two and one-half cups of 
flour, one and one-half cups each of chopped and seeded raisins, 
citron and currants, one tea-spoonful of all kinds of spices, three- 
fourths cup of butter, one-half cup of sour milk, one-half tea-spoon- 
ful soda. 

Mrs. Chas. Draper. 



COCOANUT COOKIES. 

One egg, one cup of butter, two cups of sugar, one-half cup of 
milk, one cup of cocoanut, five cups of flour, one tea- spoonful cream 
tartar, one-half tea-spoonful soda, and salt. 

Mrs. W. H. Hall. 
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Mrs. J. Cooper, 

And dealer in all kinds Millinery Goods, 
Ladies' and Children's Furnishing Goods, 
and all the Novelties in Lace Goods, 
Neckties, Ruchings, Gloves, 
Zephyr Wool, Embroid- 
eries, &c, &c. 

COR. PARK AND COMMON STREETS, 

ATTLEBORO, MASS. 

Agency for Mme. Demo rest's Reliable Patterns 



Francis Bead $• Son, 



DEALERS IN 



©pjaftaiQtiaaBBaasifflaija ansa 




*%* 'V 



lairos, 



257 Westminster Street. 
Opposite Grace Church, Providence, R. I. 

HARSOPS HATS! 

ARE THE BEST, 

And at the Lowest Prices! 

162 WESTMINSTER STREET. 

PROVIDENCE, R. 1. 

GEO. JVI. AKDOE!fE, 

Caterer and Confectioner 

Le dies' and G-gnts' 

RESTAURANT, 

AND ICE CREAM SALOON 

Cafe St. George.** 

157 Westminster Street, Providence, R. I, 



JOHN COOPER, 

STAPLE AND FANCY 
Gents' and Youths' Furnishing Goods, 

Blankets, Quilts, etc. 

SMALL WARES AND NOTIONS, 

Corner Park and Common Streets, 

ATTLEBORO, MASS. 
ESTABLISHED 1857. 

Remington & Sessions, 



DEALERS IN 



<r --> 



FINE GROCERIES, 



247 Westminster St., Opp. Grace Church, 
PROVIDENCE, R. I. 

People from this Town always 
welcome. 

KTNH1G0TT&BR8WH, 

DEALERS IN 

ANTIQUE BRASS GOODS AND 
KEROSENE FIXTURES. 

Agents for Edward Boote's Art Tiles, Silver 
Plated Ware, French China, &c, 



134 Westminster Street, 



Prbvidence, R. I. 



S. MILKMAN & CO., 

Wholesale and Retail Dealers in 

Millinery *&oods, 

Dress Caps, Infant* Bonnets, etc. 

161 Westminster Street, 

PROVIDENCE, R. I. 
Special attention paid to orders. 
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COCOANUT CREAM CAKE. 

Two egg«, one cup of sugar, one-half cup of butter, two-thirds 
cup of milk, one tea-spoonful cream tartar, one-half tea-spoonfnl 
soda dissolved in milk, one and one-half cups of flour. Cream — one- 
half pint of milk, one-half cup of cocoanut soaked in milk; when 
scalding stir in one egg, one table-spoonful of flour, one-half cup of 
sugar, until it thickens; add a little salt and flavor with vanilla. 

Mrs. W. H. Hall. 

SPONGE CAKE. 

Three eggs— beat five minutes, one and one-half cups of sugar — 
beat three minutes, one-half cup of cold water, one tea-spoonful 
of cream tartar, one-half tea-spoonful of soda, two cups of flour, one 
tea-spoonful of lemon. 

Mrs. E. S. Whitkey. 

WEDDING CAKE. 

One pound of butter, one pound of dark sugar, one pound of 
flour, twelve eggs, two pounds currants, four pounds raisins, one 
pound citron, wine glass of wine, wine glass of brandy, one table- 
spoonful of clove, four of allspice, five of cinnamon, one of mace, 
two of nutmeg, one cup of molasses; no soda. 

Mrs. W. C. 



RAISED CAKE. 

Two cups of light raised dough, two cups of sugar, one cup of 
butter, three eggs, one tea-spoonful cinnamon, one-half grated nut- 
meg, one tea-spoonful soda dissolved in a little milk, two cup& of 
flour; beat light and bake; makes two loaves. 

Mrs. W. C. 

CRISPS. 

Two eggs, one cup sugar, half-cup butter, piece of soda size of 
pea, flour to make hard; roll thin, cut in squares and bake in quick 
oven. 

Mrs. W. C. 

RIBBON CAKE. 

One cup melted butter, two cups sugar, one cup sweet milk, 
three cups flour, four eggs, two small tea-spoonfuls cream tartar, one 
teaspoonful soda; take one-third of the whole and put in spices and 
currants; bake in three tins and put together when hot. 

Mrs. V. H. B. 
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Wholesale and Retail Dealer in 

FISH,* 0YSTERS,* GLAMS,* SE8LL8FS,*EW., 

34 EXCHANGE PEACE, PROVIDENCE, K. I. 

Oysters put up in the best manner and sent to any part of the country. 



Importer of 

Dress Trimmings, Gloves, Real Laces, Etc, 

175 Westminster St., and 76, 78, 80 and 82 Eddy St., 

PROVIDENCE, R. I. 



The \ I. BiMe DepojSitei) 



Is now located at 



Gregory's Bookstore, 

133 WESTMINSTER STREET, 
Providence, R. I. 

EI$BB(EE 4 YTilihEm, 

Manufacturers and Dealers in 

Hats, Gaps, Fur&, 

— AND 

GENTLEMEN'S FURNI SHING GOODS. 

85 Westminster St., 
providence, r. i. 

Sole agents for Dunlap's Hats. 

Petter & GerripariY) 

PROVIDENCE, R. I, 



ntem Igj ecoMofg, 

Designers and Manufacturers of 

ARTISTIC FURNITURE. 



H. C. BURGESS, 

Importer and Dealer in 

CpeiCE + lFEftS, 

AND 

FAMILY GROCERIES. 

English and French Sauces, Pickles, Pre- 
serves, Jellies, Marmalades, 
Table Luxuries, etc. 

89 Westminster St., Proy., R.I. 

54 WESTMINSTER ST,, 
Providence, R. I, 

Rabies' Garments a specialty. 

Herbert Phillips, 

HEalEr In 

H[ali^s, J)imiianbs/ 

CLOCKS AND JEWELRY. 

Also, a full line of 

Spectacles and Eye Glasses. 

Watches carefully repaired and warran- 
ted to give satisfaction. 

40 Westminster St., Prov., R. I. 
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VANILLA JUMBLES. 

One cup of butter, one cup of sugar, two eggs, one 1ea-spoonful 
soda, two tea-spoonfuls cream tartar, dissolved in a lijtle milk, two 
tea-spoonfuls vanilla, flour enough to roll out very thin, put a little 
sugar in the middle of the jumble before baking. 

Mabel Knapp. 

RYE DROP CAKES. 

Two cups of rye meal, one cup of flour, two table-spoonfuls of 
molasses, two eggs, one-third tea-spoonful of soda, a little salt, mix 
with sweet milk, stiff enough to drop from a spoon, cook in hot lard, 
shaking the kettle a few times while cooking. 

Mrs. J. E. Peckham. 

MOUNTAIN CAKE. 

One cup of butter, two cups of powdered sugar, four cups of 
flour, four eggs, one cup of milk, two tea-spoonfuls cream tartar sift- 
ed in flour, one tea-spoonful saleratus dissolved in milk; flavor to 
taste. 

Mrs. J. R. P. 

HARRISON CAKE. 

One cup of butter, one cup of sugar, three eggs, half a cup of 
milk, one cup of molasses, one, tea-spoonful cream tartar, one-half 
tea-spoonful of soda, two-thirds tea-spoonful each clove and cinna- 
mon, one half grated nutmeg, one cup of raisins, flour to make a 
stiff batter. 

Mrs. Gertrude A. Moore-.Toliet. 

RAISIN CAKE— Very Nice. 

One cup of white sugar, four table-spoonfuls of melted butter, 
beaten together, eight table-spoonfuls sweet milk, one coffee cup 
flour, two tea-spoonfuls cream tartar, one of soda, stir in last the 
beaten whites of four eggs and flavor with lemon ; bake in layers. 
Filling — two thirds cupof water, one cup of sugar; boil eight minutes, 
one cup chopped raisins, beaten white of one egg, stir in after taking 
off stove and spread between layers of the cake. 

Mrs. F. E. Sturdy. 

ORANGE AND LEMON CAKE. 

One cup of sugar, two table-spoonfuls of melted butter, yolks of 
three eggs, one half cup of milk, one tea-spoonful cream tartar, one 
half of soda, two cups of flour, juice and rind of an orange; bake in 
layers. Filling — stir in sugar enough to the whites of three eggs to 
make the right thickness for frosting, add the juice and rind of 
one lemon. 

Mrs. F. E. S. 



52 



SPRAYS FROM THE FALLS. 



E. WHITNEY & CO.. 

Manufacturers of 
PLATED AND GILT 

JEWELRY. 

FACTORY, 

Attleboro Falls, Mass. 

Bon Marchs 



84 Westminster St., 

PROVIDENCE, R. I. 



C. H. AIDEN, 



Proprietor. 



J. E. GOBEILLE & CO., 

Dealers in 

Millinery *&oods, 



170 WESTMINSTER STREET, 

<• Opp. Boston Store, Providence, R. I. 



I H. BUCK! 




Manufacturer of 



riSE^r-*'-® 



•aQ^i 



J 




a^S 2 — *-&M 



-i^H»~^TxS9 



NOVELTIES. 

Attleboro Falls, Mass. 

Daggett & Clap 

MilNtTFACTIIRIKG- 




ATTLEBORO FALLS, 



-MASS.- 
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AUNT MARTHA SHEPARDSON'S POVERTY 

DOUGHNUTS. 

Coffee cup and a half of sugar, three eggs, one half a grated nut- 
meg, one cup of milk, tea-spoonful of salt, one half tea-spoonful 
soda, one tea-spoonful cream tartar, sift soda and cream tartar 
through flour to make right batter of the right consistency; cut thin 
and fry quick. Nice. 

FAITH CAKES. 

Two oggs, four table-spoonfuls of sugar, piece of butter large as 
a walnut, tea-spoon of saleratus; fry in lard to a nice brown. 

Mrs. J. A. P. 



MOLASSES COOKIES. 

One cup of sugar, two cups of molasses, one cup of butter, one 
cup of hot water, one tea-spoonful of salt, two of ginger and four of 
soda; mix rather stiff and roll quite thick. 

Mrs. H. Clap. 



HUCKLEBERRY CAKE. 

One cup of butter, one cup of sour milk, three cups of sugar, 
four cups of berries, four cups of flour, three eggs, one tea-spoonful 
of soda. 

Mrs. V. H. B. 



DOUGHNUTS. 

Two eggs, one cup of sugar, one large cup of milk, one half tea- 
spoonful soda, one tea-spoonful cream tartar, a little salt, flavor with 
nutmeg or cinnamon; mix quite soft. 

Mother Bailey. 



PAN CAKES. 

One cup of Indian meal, two cups of rye meal, one half cup of 
molasses, small tea-spoonful of soda, a little salt, two eggs and mix 
with milk. 

Mrs. E. S. Whitney. 
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Drink 



sy&j 



T 





EE 



231 WESTMINSTER STREET, 



Providence, R, I. 



• ifodr 



Funjiture, Carpets and Stoves, 

PLEASE CALL AT 

31 SHOW STREET, 

And you will get the best bargains in the country. 

Q1 — T)6 NOfFORflKT THE IVTJ MBER^QI 



FRANK SLOCUM, 



MANAGER. 



R. WOLFENDEN & SONS, 

yers and Bleachers 



-OF- 



Woolen, Worsted and Cotton Yarns, 

ALSO, BRAIDS, TAPES, ETC., 

ATTLEBORO, MASS. 
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FRUIT CAKE. 

One pound of sugar, one pound of butter, one pound of raisins, 
one pound of currants, one pound of flour, eight eggs, all kinds of 
spice, one cup of brandy, two tea-spoonfuls cream tartar, one tea- 
spoonful soda; bake four hours in a moderate oven. This makes 
very nice pound cake, 'eaving out the fruit and spice, also cream 
tartar and soda, in which case the eggs must be Deaten until very 
light, and flavoring added. 

Mbs. Lucy Jackson. 



COCOANUT CAKE. 

One cup of butter, three cups of sugar, one cup of milk, two eggs, 
one tea-spoonful soda, flour to make quite stiff, and two cups of grat- 
ed or desicated cecoanut. 

Anna J. Pebby. 



Sands fflpi}.*: 



Two quarts of milk, one quart of cream, six eggs, one and one- 
half pounds of sugar, and flavoring; putthree pints of milk to boil 
in a custard kettle, beat the yolks of the eggs with the remaining 
pint of milk, and stir slowly into the hoiling milk, boil two minutes, 
remove from the stove and immediately add sugar; when cool add 
the cream and the whites of the eggs beaten to a froth and your fla- 
voring; this makes a gallon of cream, and when made as. above is 



delicious. 



Mks. F. D. Kelsey. 



FRUIT CREAM OR FROZEN PUDDING. 

To one quart of cream, add one and one-half cups of sugar, cut 
in small pieces all kinds of fruit, stoned raisins, citron, figs and 
dates, and if in season, strawberries and oranges, add to cream, 
flavor with vanilla, and freeze. 

Mbs. H. N. Daggett. 
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CALLENDER, 

McAUSLAN 

& TROUP, 

Importers and Eaalers in 

Foreign and Domestic 

DRY GOODS, 

207,209, 211 Westminster St., 

PROVIDENCE, R. I. 


A. Rhodes, 

DEALER IN 

Fine Millinery Goods, 

166 WESTMINSTER STREET, 

Providence, H. J. 


Buy your Groceries 

AT THE 

NEW ENGLAND 

GROCERY STORE 

WEYBOSSET STREET, 

Providence, R. I. 


WM. fl. mm, 

DRUGGIST, 

37 PARK STREET, - ATTLEBORO. 


Pierce#&# 
# Carpenter, 

DEALERS IN 

Lumber and Coal, 

Mouldings, Gutters, Conductors, 

Doors and Windows, Mantles, 

Pickets, Posts, Laths, 

Tarred Paper, Etc. 

; SOUTH MAIN ST , 

ATTLEBORO, HI ASS. 


Gardner Blandin, 

Wholesale and retail dealer m 

pictog, FMeft Cord?, 

Knobs, Passepartouts, Cards, Etc. 

Also, Mouldings and Backing in the length. 

230 WESTMINSTER ST., 

FrD\n.deri.ce, - !R, I, 
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FROZEN PEACHES. 

One quart of milk, four eggs, one-half cup of sugar, a pinch of 
salt, scald as for soft custard, set away to cool and when cold, add 
one quart of mashed peaches with sugar sprinkled over them and 
freeze. 

Mbs. F. E. Sturdy. 



ORANGE ICE. 

Six oranges, juice of all and grated peel of three, two lemons, 
the juice only, one pint of sugar dissolved" in one pint of water, 
squeeze out every drop of juice, and steep in it the grated rind of 
• -range — strain, squeezing the bag dry, mix in sugar and water, and 
freeze, opening three times to beat all up together. 

Marion Harland. 



flJIgCELLAfllEOUg. 



(A large number of the receipts coming under this head would 
have been properly classified if they had been received a little earlier. ) 

FRUIT HARLEQUIN. 

One pine apple pared and sliced thin, one box of strawberries, 
four oranges, one half dozen bananas sliced, put in a sauce dish a 
layer of pine apple, then one of strawberries, one of oranges, one of 
bananas, etc., sprinkle each layer with sugar, and over the whole 
squeeze the juice of a lemon. Prepare this in the morning and it 
will be ready for tea. 

Arlington Cook Book. 
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H. W.' LADD & CO., 




Ill 



HANDSOME G-DDES A SPECIALTY. 



^> e=: 



^TT. W. LADD & GO.,r 

PROVIDENCE, R. I. 

WM. BARSTOW & CO,, 

DEALERS IN 

5ine 6cM]petings, Mcnit Oil 6Ictf[s, 



Wm@S^W3EIEmm^BWMSfflBEBnB&aBBffiWfflfflBWB® P 
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272 and 274 WESTMINSTER ST., 

MUSIC HALL BUILDING, - - - PROVIDENCE, R. I. 



Mm 



D 



-HcDEpijSM 

WESTMINSTER STREET, PROVIDENCE, R. I. 



Opposite Grace Church. 
ALL WORK DONE IN THE BEST POSSIBLE MANNER, 
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BANDOLINE FOR LISBON WAVES. 

Gum tragacanth one oz., cologne or Florida water one-half pint, 
essential oil of almonds (poison) one dr., alcohol, two oz., water 
three and one-half pints; the gum is dissolved for a day or two in 
the water, stirred well and strained, and the alcohol with the per- 
fume added. Mrs. H. N. D. 



CORN CAKES. 

Three eggs well beaten, two table-spoonfuls of milk or cream, 
one table-spoonful of melted butter, one pint of corn cut from the 
cob, salt to taste, flour enough to make right thickness — about two 
table-spoonfuls ; fry in pork fat. 

Mrs. P. D. B. 



APPLE FRITTERS. 

Make a batter with a pint of milk, two eggs, flour enough to 
make stiff, stir in half a dozen chopped apples, and fry like dough- 
nuts; eat hot with powdered sugar. 

Mrs. H. X. D. 



MExAD. 

Three pounds of white sugar, pour three pints of boiling water 
over it, add the whites of three eggs, well beaten, two oz. of tartaric 
acid, and one oz. of extract, sassafras or any extract you may prefer; 
to be bottled and used as a syrup with soda. 

Mrs. F. D. K. 



BAKED POTATO YEAST. 

Two large potatoes baked and mashed, one dessert-spoonful of 
flour, one dessert-spoonful of sugar, one of salt, a few hops steeped; 
on this pour one pint of boiling water; when milk- warm add one- 
half cup of yeast. 

Mrs. G. O. J. 



PAN CAKES. 

Two cups of flour, one cup of rye meal, scant cup of molasses, 
one tea-spoonful cream tartar, one-half teaspoonful soda, one egg, 
salt and allspice, one cup of milk; fry in deep fat. 

Mrs. I. 13. Staples. 
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B. H, GLADDING & CO, 






■Hi- 



*DRY GOODS. 

Mantles, Shawls, Merino Underwear, Hosiery, Gloves, 



-^OUTSIDE GARMENTS, 



93 Westminster Street and 32 Exchange Place, 
PROVIDENCE, R. I. 







CHAMBERS, 91 WESTMINSTER STREET, 



5) PKOTIDENCE, K. I. (T^ ^ 



Tibbbetts Sf Shaw, 

Booksellers* 
aricUStatieners, 



21 Westminster Street, 

PROVIDENCE, R. I. 



■*6E0.*flL*jSJFaRD¥,-3* 



* 



Electro* Plater, 



* 



25 Potter Street, 

Providence, B. I. 






(?F" 



53*0 



2:11. 






•xD 



Is the time made by Morse Yellow Dock, Nov. 3d, 1882, at Nar- 
ragansett Park, being the fastest record ever made by 8,ny trotting 
horse in a public race. She is owned by the Morse Yellow Dock 
Syrup Co., of Providence, R. L, and is an advertisi lg medium for 
their renowned Remedy for the cure of Kidney and Blood Diseases, 
and Dyspepsia. The owners of this young mare have refused a cash 
offer of Forty Thousand Dollars for her, and anticipate, (with a little 
more age,) showing simply as an advertisement, the fastest trotter 
the world ever saw. — Boston Herald. 



■[ -T~- "--* — -. 
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LEMON CREAM. 

Grate the rind of two lemons, squeeze the juice of same in a 
deep vessel, add six beaten eggs, a pint of quite warm watei , sugar 
to taste, strain the mixture; add the rind, place the vessel in hot 
water, stir until about the consistency of soft custard; serve in 

glasses. 

Mrs. H. N". D. 



CRANBERRY PIE. 

One cup of chopped cranberries (uncooked), a cup of chopped 
raisins, half a large cracker rolled fine, one-half cup of water, one-, 
half cup of sugar, one-half cup of molasses, a pinch of salt; stir all 

together and bake in two crusts. 

Mrs. Martha Knapp. 



CARAMELS 

One cup of molasses, one-half cup of sugar, butter, size of Eng- 
lish walnut, one-third cup of milk, one-half cup of grated chocolate, 
one tea*-spoonful vanilla. 

Mrs. S. D. M. 
CARAMELS— No. 2. 

One cup of milk (boiled), two cups of sugar, one cup of molasses, 
one-half cake of Baker's chocolate, very small piece of butter; boil 
twenty minutes, or until it hardens in water. 

Mrs. M. H. M. 
MOLASSES CANDY. 

Two cups of molasses, one cup of sugar, one table-spoonful of 
vinegar, piece of butter size of walnut; boil constantly twenty min- 
utes ; when cool pull it quickly, and it will come white rapidly. 

Mrs. M. H. M. 



CATSUP. 

To one gallon ripe tomatoes, add four table-spoonfuls of salt, 
four of ground black pepper, three of mustard, one-half table-spoon- 
ful each of allspice and clove, onn tea-spoonful of red pepper; sim- 
mer the whole slowly together with a pint of vinegar, three or four 
hours; a little nutmeg adds to the flavor. 

Mrs. J. F. S. 
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THUBBEB 



MESSRS. TILDEN, 
& CO., 

Desire to impress upon the minds of all 
that their prices for 

Fine $ilw-piated Ware 

Are as low as ever sold at auction, or by 
any responsible dealer in the country, and 
we shall be pleased to have you call and 
examine our extensive variety of new goods. 

Respectfully, 

Tilden, Thurber & Co., 



Superior Plated Ware 

From the leading manufacturers in the 
country. We respectfully invite your at- 
tention, and mention below some of the 
leading articles and prices. Our prices, for 
quality and finish, cannot be named lower 
by any house. 

All articles purchased from us will be 
elegantly engraved by skillful engravers 
in our employ, promptly, and without extra 
charge. 

Silver-Plated Ice Pitchers and Tilters, 

with porcelain and stone removable linings, 
great improvement over the old style of 
metal linings. Porcelain lined fireproof 
baking Dishes for puddings, escalloped 
oysters, etc. Hammered, and a great va- 
riety ot elegant new patterns in Tea Sets, 
Urns, Water Sets, etc. Beautiful and ar- 
tistic designs in Cake Baskets and other 
table ornaments. No establishment in the 
country displays as large a variety of Carv- 
ing Sets and superior Table Cutlery. 

Tea Sets from 
Ice Pitcher Sets from 
Ice Pitchers from 
Cake Baskets from 
Spoon Holders 
Pickle Jars 
Syrup Pitchers, 
Dinner Casters from 
Butler Dishes from 
Fruit Dishes from 

Tilden, Thurber & Co. Celebrated Silver 
Plated Knives, everyone guaranteed. Over 
five thousand dozen sold by us in the past 
few years. We give special attention to 
the careful casing in neat boxes, and con- 
sider the TILDEN, THURBER & CO. 
Silver Plated Knives, Dining, Medium and 
Dessert, Three Dollars Per Dozen, a 
good investment for every family. 

TILDEN, THUBBEB & Co. 

61 and 63 Westminster Street, Providence, 
R. I. 

Goods sent for approbation without expense. 
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DANIELS 5 

CORNELL, 

Wholesale Grocers 



AND DEALERS IN 



Flour, 



DANIELS' BLOCK, 



26 to 32 Custom House Street, 



PKOVIDENCE, E. I. 



M. S. DANIELS. JAMES CORNELL. 



Ostbj & Barton, 



MANUFACTURERS OF 



GOLD RINGS 



80 CLIFFORD STREET, 



PROVIDENCE, R. 1. 
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SWEET PICKLE. 

To every quart of fruit add one piut of sugar, and half a pint 
each ot vinegar and water; put /the fruit in syrup and cook until 
soft; remove and drain through a sieve; cook the syrup down one- 
third; pour fruit and let cool before covering, wipe the fruit and 
put a clove in every piece before cooking — this is all the spice it 
requires. 

Mbs. J. E. P. 



CHOW CPIOW. 

One peck of green tomatoes, sis peppers, three large 
chop together and add three pints of vinegar, and cook fifteen 
minutes; strain while hot; take three pints of vinegar, two cups of 
sugar, one table-spoonful each of clove and allspice, two of cinna- 
mon, three of salt ; put the spices into the vinegar and pour over the 
tomato while hot; stir well together and let cool before putting in 
jars. 

Mrs. J. E. P. 



CHILI SAUCE. 

Twelve ripe tomatoes, two peppers chopped fine, two onions, 
two table-spoonfuls of sugar, salt to taste, one tea-cup of vinegar, 
one tea-spoonful of all kinds of spices. 

Mrs. C. T. D. 



PICCALILLI. 

Slice or chop four quarts of tomatoes, and let them stand over 
night with half a cup of salt sprinkled over them. In the morning 
turn over the liquor, then add one pint of chopped green peppers, 
one cup of sugar, four table-spoonfuls of clove, three pints of vine- 
gar ; cook slowly several hours ; a piece of horse radish grated over 
top will keep it from moulding. 

Mrs. W. Cook. 



PRESERVED ORANGE PEEL. 

Preserve orange peel by taking it fresh from the fruit and put 
ting it in a glass jar with plenty of white sugar beneath and all 
around it; cover the jar and it -will moisten the sugar and keep per- 
fectly fresh; this is nice for sauces, whenever you like orange flavor. 
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Ejold aqd $\\W piatety 



1 20 Dorrance Street, 



Providence, R. I. 
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74 and 76 Clifford Street, 

PROVIDENCE, R. I. 

Fine Gold, Silver and Copper Crucibles always on hand. 

GOLD COIN FOR THE TRADE. 
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A DELICIOUS PUDDING. 

Set three cupfuls of milk in a pitcher into a deep kettle of boil- 
ing water, add grated orange peel, one .table-spoonful, let it come 
slowly to a scald ; stir two table-spoonfuls of corn starch, three- 
fourths of a cup of sugar, and the yolks of two eggs together; take 
out a few spoonfuls of hot milk to stir through it and make it 
smooth, then pour all into boiling milK and cook until it thickens; 
put a cupful of pear preserve, or some nice preserved fruit with a 
little of the juice into your pudding dish; pour in the custard and 
stir together a little; beat the two whites to a stiff froth, spread over 
and brown slightly. 

Cottage Hearth. 

WASH FOR CHAPPED HANDS. 

Ten cents worth of glycerine, five cents worth of borax dissolved 
in one pint of hot water, and perfumed with rose water. 

FLAX SEED POULTICE. 

If a flax seed poultice is required to heal, add a few drops of 
laudanum; if to draw, use cream tartar instead. 



EAU SUCRE. 

Dissolve three or four lumps of loaf sugar in a glass of ice water, 
and take a tea-spoonful every few minutes for a tickling in throat. 
Keep ice cold. 

Marion Harland. 



WEIGHTS AND MEASURES. 

Two cups of sifted flour weigh one pound; one pint of sifted 
flour weighs one pound; one pint of white sugar weighs one pound ; 
two table-spoonfuls of liquid weigh one ounce; eight tea-spoonfuls 
of liquid weigh one ounce; one gill of liquid weighs four ounces; 
one pint of liquid weighs sixteen ounces. 



^^^ 
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MANUFACTURING 



1. 



mmltvs 



MANUFACTURERS OF 






w 



ATTLEBORO, MASS. 



e^S 21 -©-®^ 



J. H. HODGES. 




ivl 



P. M. CARPENTER. 



Biggey, 






OFFICE, 192 BROADWAY, NEW YORK. 



FACTORY, 



ATT-LEB0RB, * MASS. 



JNOLNITFACTTTRINTG- 



D. H. SMITH, 



Manufacturer of 



^|te.,,.„| JEWELRY, 






s**st*\tSS\S\ m 




m& 



Rolied Plated Neck Chain a Specialty. 

ATTLEBORO, MASS. 



^s~-J^t.- 



C. A. Marsh. 



S. O. Bisrn 



gney. 



Factory at Attleboro, Mass. 

OFFICE, 

194 Broadway, New York. 
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ATTLEBORO, MASS., 

JI7H3jn]SI|HF& * 50. 

MANUFACTURERS OF 

JEWELERS' TOOLS. 



JOBBING DONE AT SHORT NOTICE. 



Special Machines. Drafted and made to order 



STEAM, GAS AND WATER PIPE 
FITTERS. 

Malleable and Cast Iron Fittings for Steam, 
Gas, and Water Pipe. 



D. p. ^Mf^ON, Jft, 



gsurance AgL, 



ATTLEBOEO, MASS. 



Fire, Life and Accident.. 






C, H. STURDY, 



DEALER IN 




D> 



FOB FAMILY AND 

MANUFACTUBEBS' USE. 

office : dean's block. 

Yard : Near Taunton Railroad. 

ATTLEBORO, MASS. 

ELIJAH CAPRON, 

DEPUTY SHERIFF, 

AND 

AUCTIONEER, 

Special attention given to Collect- 
ions and Criminal business. 

OFFICE, DEAN'S BLOCK, ATTLEBORO, 

E. M. REED, 

MANSFIELD, MASS, 
District Court Room, 

ATTLEBORO, MASS. 
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GOLD* SHYER PL1TEI 



m CMFF@1^D gT^EET, P^0YIDE]\[CE. 



manaFa^cuReR? add dgsl^s in 



jewelers' plate, wire, etc, 



TPOT H. L0WE § », 



-^-^-MANUFACTURERS OF-£>-o» 



&old*Plate*aud* Sold* Plated * Wire, 



OF ALL KINDS AND QUALITIES. 






52 Clifford Street, ProvidenGe. 
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J.E.P0W)¥, 


ft. J. R0B1MS0M & 60., 
Watches arid Diamonds, 


EIiECT^0 PIi^TE^ 


JEWELRY, 

JSittrer Wimt, Clocks, etc., 


UJlTfj — 


223 WESTMINSTER STREET ; 




PROVIDENCE, R. 1. 


gllfYER HND G6M), 


C B. Smith, 


190 6DDY $TRG6C, 


TheCashTailor 


*P^eYIDENCE,*fR.I.« 


118 Westminster Street, 

PROVIDENCE, R. 1. 



Horace Remington 



Hi Gsld and Silver 




Refiner, 

Ass aye r 



-ADD- 



p SMELTER, 



No. 27 POTTER STREET, PROVIDENCE, R. I. 



yo 
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^GEO. A. SWEETS 

Manufacturer of and Wholesale and Retail Dealer in the Cheapest and Best 



.<iPT(zm 



c^ 



H H 



FRfiLQES^ 



J_ J_ w J_ |W ±- 

Of all descriptions, in the city. Also, dealer in 

€#|rinmns, trine ^ngiJetvings, anil detune oi{ 
gi^ame Supplies, 

246 and 248 Westminster Street, Providence, R. I. 






BROWN BROS. & CO., 

S2 J}xcfjangE i^laCE, Sl]OY, |£. I., 

General # MiIl#Furni6fiers, 



Ms. 



6) 



Specialties 



rn 



LEattLETi Rawhide-, Cotton and Rubber Beltings, Lace, 

Picker and BElt Leather Ring Travelers, BE.lt 

Hooks, WirE Goods, Etc, Roller 

Cavers' Stack and Tools, 



McWilliams Manufacturing Co 



^\ gte'jmt'm 



mm 



m 



JEWELERS' TOOLS AND SPECIAL MACHINERY. 



Cor. Orange and Clifford Sts., Providence, R. I. 
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W. E. BARRETT & Co., 

MANUFACTURERS OF 

Wholesale and Retail Dealers in 

Farming Tools and Seeds and Wooden Ware. 

43 AND 44 CANAL STREET, 

PROVIDENCE, R. I, 



BELCHER BROS. & CO, 



IMPORTERS AND JOBBERS OF 



(^tutml %}fcx£Lumvc T 



Nos. 60 & 64 WEYBOSSET ST., PROVIDENCE, R. I. 



>a 



HARDWARE. 

jmmfjadunjtV unfr |^ujgbr$ r jSujtpHirs, 

No. 43 Weybosset Street, Providence, R. I. 



FIRE AND BURGLAR PROOF SAFES A SPECIALTY 
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BefinfoQfi Manufacturing Go, 



■*JEWELRY* 



MANUFACTURERS OF 



For every article of Jewelry. 

*x^> 8 SEALING WAX,^J° 

All styles of 

SMALL PAPER AND PARCHMENT TAGS. 

IMPORTERS OF 

"GRASS BLEACHED" TISSUE PAPER. 



Dennis ffianufaGtaririg Gs., 

Boston*, New York, Chicago, Philadelphia, 
Cincinnati, St. Louis. 

ELIOT HUNT & CO., 

Boo^ and Job printed, 



AND WHOLESALE AND RETAIL DEALERS IN 

BLANK BOOKS, STATIONERY, 

AND ALL OFFICE SUPPLIES. 

IracTies' ^upeiflme ^taticnei-y a ^pccicilty. 

NORTH ATTLEBORO. 



^m^^^^^^m 
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LElfEf( SLEEVE BUTTOfI 




Zs 7^6>^ always was, ever shall be 



The Most Convenient and 

Perfect Sleeve Button Ufade, 



-MANUFACTURED BY- 



FEED. I. MAECY & CO., PEOVIDENCE, E. I. 
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akes Hard Water Soft. 

It Takes the Place of SOAP and All Other Cleansing 
Preparations, in the Laundry, Kitchen, Work- 
shop and EVERYWHERE, and works 

Quicker, Easi _ 

vneaper & Better> 

Without Injury to Hands or Material. 

For Washing Clothes 

and House Cleaning, 

THERE IS NOTHING- TO EQUAL IT. 
g@? IT WILL MAKE SPLENDID SOFT SOAP.!^ 
. ONCE TRIED, ALWAYS USED, ."' 
As it is Economical, Labor Saving and Thorough. 

Kendall Mfg. Co. 

Established 18SV. FROVIDElfCB, M. J. 
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IMMENSE VALUE 1ST — - 

Ladies' Cotton Underwear and Corsets, 

SHEPARD & COMPANY, 
221 Westminster Street, - Providence, R. 1. 

d@w@tt's*PalaGe,*Qu@en*and*Krown 




trfls&Q 




-"^♦sKivS 




FflODEL AND COMFORT 

IGEr # GHESTS, 

THE BEST IN THE WORLD. 

H^llMiu— ■ 

Examination and criticism respectfully 
invited at 

Flint & Co.'s 

EMB0RIHM. 



BATES BROS. 



-DEALERS IN- 



If eats. Poultry and Vegetables, 



C. H. BATES, 
J. F. BATES. 



80 WEYBOSSET, AND 3 PECK STREET, 

PROVIDENCE, R.I. 



